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1. “Taiwanese cuisine” emerged as food for the elite and as “food of the colony” in 
an attempt by the Japanese colonizers to distinguish Taiwanese cuisine from 
Chinese cuisine; but the definition of “Taiwanese cuisine” varies according to its 
changing relationship with Chinese cuisine after the colonial period. 
2. Production and contestation of the hierarchies of ethnic cuisines in Taiwan involve 
not only the hierarchy of ethnic groups but also the forces of modernization and 
Westernization. 
3. “National cuisine” is a relational and performative concept, as well as a 
commercial product. 
4. “National cuisine” is not a meaningful category for those who do not confer 
cultural values on food, even if they claim clear national identities. 
5. Food and restaurants can be important sites providing the cultural memories that a 
group identifies with. These memories constitute the foundation on which group 
identity is built. 
6. Culinary traditions evolve as dining experiences and tastes of individuals undergo 
adaptations and shifts, and as these shifts are being textualized and 
intellectualized.   
7. Nationhood is embodied in various material forms and attached to numerous 
aspects of everyday life. Through these embodied forms of nationhood, the 
political and cultural elements of a nation operate in the corporeal grounding of 
everyday life. 
8. Consumer preferences for national cuisines cannot be interpreted as a pure 
expression of their national identities. 
9. Studying abroad and doing fieldwork in China and the Netherlands not only made 
“Taiwanese cuisine” more visible to me, it also provided me with stimulating 
insights to explore the notion of national cuisine. 
10. Doing food research does not necessarily make the researcher a skillful chef. 
